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Fuel economy improves when gari is processed with microwave energy, 365 

Functional properties, and chemical changes in BLg in ageing of protein-stabilized emulsions, 503 
from MADGELAS Group conference on whey proteins, 487-587 

Functionality, of dissociation, unfolding, with disulphide exxchange and aggregation, 409 
research requires BLg from recombinant and mutant BLgs, 445 


GAB equation for coffee roasted and sugar, sorption isotherms, 287 
B-galactosidase, and Lactococcus lactis as starter for protein-high wara cheese, 325 
Gamma-irradiation, dectection using ESR for lamb meat with bone, 41 
ESR used in identification in fruit pulp, 173 
Gari processed with microwave energy, quality assessment, 365 
Gel, strength of, in the whey proteins examined in the MADGELAS survey of commercial products. 
565, 587 
time inversely dependent on concentration for heat-denaturation and BLg, 451 
Gelatin dip for colour and oxidation preservation of cooked pigmeat in frozen storage, 385 
Gelatinization, of fermented casava mash (gari) using microwave energy. 365 
in study of rheological properties of starch-water-sugar systems, 371 
Gelation, and other characteristics of thermally induced networks of lupin protein isolates, 253 
turbid with low salt and high pH at 67.5 degrees C. interactions of BLg and a-LA, 557 
Gels, and determination of sorption isotherms, water agar-agar equilibrium, 209 
from BLg. different pH ranges at isoelectric point and neutral pH, heat and concentration, 419 
with glucose or salt solution and water sorption isotherms, 235 
in thermal imaging with microwave phase control heating, 295, 305 
two microstructures in aggregation from denaturation of bovine BLg with pHs and temperatures, 419 
and viscoelasticity with oil and water-soluble surfactants in heat-set whey proteins, 493 
Genetic variants, of 5 strains of bovine BLg and differentation in Structure. 409, 509 
A and B of BLg and reaction kinetics of aggregated proteins with lactose, 523 
of BLg and A and B’s adsorption to the air-water interface, 509 
of BLg show no difference in aggregation process, 451 
in sheep and goat produce different proteins in milk, 245 
Glass transition, and dormant condition of bacterial spores, 59 
kinetics for stored strawberry and onion non-enzymatic browning, 343 
Glassy state and low moisture dormancy of Bacillus subtilis spores, 59 
Globular proteins of BLg and enhanced foaming properties with isoamyl acetate. 517 
Globules, (molten) in transition from native to unfolded state of BLg and temperature, 483 
proteins and aggregation-gels, secondary structures, 419, 451 
and unfolding in growth of aggregation of BLg. kinetics, concentration and ionic strength, 451 
Globulin in lupin and other legume protein isolates, 253 
Glucono-DDD-lactone and other acids for canning mushrooms, 161 
Glucose and salt solutions in hydrogels. osmotic and network pressures model, 235 
Glutaraldehyde cross-linking and enzyme immobilization in hydrolysis of food proteins, 95 
Glutathione reduced see GSH 
Glycation sites in bovine BLg, denaturation dry-way and in solution, monomers and homodimers, 429 
Glycerol monooleate see GMO 
GMO and viscoelasticity of heat-set whey protein emulsion gels, 493 
Goat and ewes’ milk proteins and genetic variation, electrophoresis, 245 
Gravlax lightly preserved salmon, sensory evaluation by free-choice profiling, 115 
Guggenheim-Anderson-de Boer model see GAB 
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Headspace gases and colour stability of beef muscles with oxygen scavengers, 71 
Heart of beef surimi in restructured beef steaks improved sensory properties, 351 
Heat, of adsorption and desorption in water agar-agar gels, and hysteresis, 209 
and concentration in denaturation of milk proteins, BLg in monmeric or dimeric forms, 419 
denaturation, BLg aggregate structure independent of concentration and temperature, 451 
denaturation and BLg, kinetics of hydrophobic and disulphide-linked aggregates, 467 
and disulphide bond mediated aggregation of BLg, non-covalent bonds, 467 
and effects on bovine BLg structure in denaturation, 419, 429, 453, 469 
and rates of denaturation and aggregation of different BLgs, 477 
treatment and timing of canned mushrooms acidified with glucono-DDD-lactone, 161 
Heat transfer, enhanced with microwave phase control heating, 295 
and quality degradation factor in kinetic formula verification for canned foods, 167 
a-helix, in BLg secondary structure loss and relative movement during heating, 407, 409, 419 
see also unfolding 
Hen egg white lysozyme see HLZ 
Henderson model and sorption and desorption heat in agar-agar and water gels, 209 
High moisture food extrusion, rheological properties of proteins and starches: Review, 195 
High Performance Liquid Chromatography see HPLC 
HLZ, BLg and calcium in comparison with equine milk proteins, 437 
Hot milling and productivity of pigeonpea grain dehulling, 107 
HPLC in monitoring phenolic content of maturing olives, 265 
Hydration rate for R-T-E cereals higher with low fat milk, 47 
Hydrogels, osmotic pressure, water and network pressure and syneresis, 235 
Hydrogen bonds during heat induced denaturation and aggregation of BLg, 419 
Hydrolysis, of food proteins with soluble and immobilized protease, 95 
of neohesperidin DC in water-organic solvent mixtures and shelf-life, 291 
Hydrophobic, and disulphide-linked aggregates, kinetics for BLg, 467 
regions and ageing of chemical structure of BLg in protein-stabilized emulsions, 503 
sites in unfolding in BLg and other lipocalins, 483 
Hydrophobic interactions, of bovine BLg and SM with DPPC, 419 
in lupin protein isolates thermally induced networks, 253 
Hydrophobicity, of variant B of BLg may alter adsoption rate, 509 
Hygroscopic solids and water activity isotherms of adsorption and desorption, 209 
Hysteresis in water agar-agar gels, determination and correlation of sorption isotherms, 209 


Identification of gamma-irradiated fruit pulp using ESR, 173 
Immobilized and soluble protease in hydrolysis of food proteins, 95 
Immunochemical characterization of BLg and AB loop region changes, 429 
Infant nutrition and aspects of whey protein usage, approach to breast milk composition, 533 
Instant cocoa beverage powders wetting behaviour, characterization, 335 
Interaction, of BLg and a-LA in high pH gelation and low salt at 67.5 degrees C., 557 
in denaturation of milk proteins, BLg in monmeric or dimeric forms and aggregation, 419 
of EPS and whey protein aggregates, 487 
of EPSs from thermophilic lactic acid bacteria and milk proteins in yoghurt, 137 
MAP and food safety of minimally processed vegetables: Review, | 
of phosphate anion and cation-rich region of BLg surface and inhibition of aggregation at high 
temperatures, 477 : 
Interface adsorption of proteins, rheology, pH, adsorption rate and BLg variants A and B, 509 
Interfacial properties of whey proteins, air/water, oil/water and ellipsometry, 573, 587 
Interference techniques, microwave phase control heating in food processing, 295, 305 
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Intermolecular interaction and aggregation of BLg after thermal denaturation of bovine milk, 419 
Ionic strength and aggregtion, heating time and concentration, 451, 587 
Irradiation detection, in fruit pulp by ESR, 173 
in lamb meat with bone using ESR and signal strength, 41 
Isoelectric point, of BLg in denaturation and aggregation formation of particulate gel, 419 
for BLg of pH 5.2 denaturation and aggregation as well as isothermal at pH7, 477 
and noncovalent interactions of aggregated BLg and temperature, 467 
Isoelectric precipitation of lupin protein isolates networks analyzed, 253 
Isolates, concentrates and fractions of nine whey proteins produced commercially or semi-commercially, 
apparent chemical compositions, 543 
concentrates and fractions of nine whey proteins produced commercially or semi-commercially, some 
physico-chemical properties, 583 
of field pea proteins and drying methods, 33 
of whey proteins and interfacial properties, oil/water and air/water, 573 
Isotherms, for coffee roasted with and without sugar, 287 
of R-T-E cereals moisture uptake with low-fat milk, 47 
of solutions of hydrogels at high water activity, 235 
sorption equations for water agar-agar gels’ determination, 209 


Kinetics, and critical times of cupuacgu puree thermal processing model, 87 
of denaturing BLg and aggregation under shear with lactose, 523 
of heat transfer and formula verification for quality degradation factor in canned foods, 167 
of hydrophobic and disulphide-linked aggregates from heat denatured BLg, 467 
of moisture uptake and solids’ concentration in R-T-E breakfast cereals, 47 
of non-enzymatic browning, time, temperature, and moisture of vegetable and fruit, 343 
spreading and air/water and oil/water interfacial properties in enriched whey proteins, 573 
Kiwi fruit pulp gamma irradiation identified with ESR, 173 


a-lactalbumin, and B-lactoglobulin from genetic variants in sheep’s and goat’s milk, 245 
and BLg interactions in high pH and low salt at 67.5 degrees C., turbid gelation, 557 
content measured from nine large-scale processes for whey proteins, 453 
in enriched whey proteins, interfacial properties at oil/water and air/water, 573 
in MADGELAS survey of whey proteins for rheological properties, 565 
in optimizing infant formulae in approach to compositon of breast milk, 533 
and strong binding site for calcium in equine milk protein, 437 
see also a-LA 
B-lactoglobulin, A and B genetic variants and reaction kinetics of aggregated proteins with lactose, 523 
and a-lactalbumin from genetic variants in sheep’s and goat’s milk, 245 
and a-lactalbumin interactions in high pH, low salt at 67.5 degrees C. and turbid gelation, 557 
after heating denaturation, intermolecular interaction and aggregation, 419 
aggregation after heat-denaturation and light scattering, 451 
apparent chemical compositions of nine semi-commercial or commercial whey protein products, 543 
chemical structure, sites and ageing of protein-stabilized emulsions, 503 
crystals and proportionate groupings in nine whey protein products from large scale processes, 587 
denaturation and aggregation and effects of anions measured by DSC, 481 
enhanced foaming and changes in tryptophan fluorescence properties with preheating and added 
isoamyl acetate, 517 
in enriched whey proteins, interfacial properties at oil/water and air/water, 573 
from cow milk’s properties not further deductable from X-ray crystallographic analysis, 409 
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and PDS sulphur-disulphide exchange and relation to protein conformational stability, 483 
possibly constructed from wild-type and mutant proteins in Pichia pastoris, 445 
and rate of sulfur-disulfide exchange with PDS, conformational stability, 483 
three groups in tests of nine semi-commercial or commercial whey protein products, 543, 583 
variants A and B adsorption to the air-water interface for emulsions and foams, 509 
see also BLG, BLg or BLg 
Lactic acid, bacteria non-thermally inactivated by pressurized carbon dioxide, 125 
and effective starter for protein-high wara cheese, 325 
Lactobacillus plantarum inhibited by pressurized carbon dioxide, 125 
Lactococcus lactis effective starter for protein-high wara cheese, 325 
Lactococcus lactis subsp. cremonis strain NIZO B40 source of EPS and fermented whey proteins, 487 
Lactoferrin in approach to composition of breast milk in infant formulae, 533 
Lactose, heating temperature, size and structure in effects on aggregated whey proteins of shear, 523 
linkage and covalent complex with BLg modifications and conformational changes, 429 
Lactosylation, degree in tests of 9 commercial and semi-commercial products of whey proteins, 453, 
483, 587 
and interfacial properties study of enriched whey proteins, 573 
Maillard reaction on warm lysine and lactose modification of BLg, 409, 429 
Lamb meat with bone, irradiation detectable by ESR but reduced by cooking, 41 
Legume protein isolates and drying methods, 33 
Ligand binding, in physico-chemical properties of nine whey protein products from large scale 
processing, 587 
site in BLg (figure) and structure, 409 
variation in BLg from remcombinant wild-type and mutant Pichia pastoris, 445 
Light scattering, analysis of BLg and a-LA interaction and turbid gelation, 557 
and some physico-chemical properties of nine whey proteins from large scale processes, 587 
and studies of B-lactoglobulin aggregation after heat-denaturation, 451 
Lime and quality of cornflour for tortillas after extrusion or traditional processing, 391 
Lipid, in camel and cow milk, cholesteryl ester fatty acids and nutritional differences, 229 
composition from nine large-scale methods of processing whey proteins, 453 
oxidation of pieces of gelatin dipped cooled ham and bacon in frozen storage, 385 
Lipids, and interfacial properties study of enriched whey proteins, 573 
Liquifaction in high moisture extrusion for low-cost nutritious protein: Review, 195 
Listeria innocua in RTU vegetable mixtures, temperature and acidification, 317 
Listeria monocytogenes, in RTU vegetable mixtures, temperature and acidification, 317 
storage and food safety of minimally processed vegetables: Review, | 
Loop regions of BLg variation with pH and crytal form, 409 
Lupinus albus ssp. Graecus protein isolates thermally induced networks’ characteristics, 253 
Lysine residues and reactivity of of glycated BLg, 409, 429 
Lysozymes of equine and hen used in stability study of whey proteins, 437 


MADGELAS: Molecular basis for the aggregation, denaturation, gelation and surface activity of whey 
proteins: new formulations, 407-587 

Magnetic Resonance Imaging see MRI 

Maillard reaction on warm lysine and lactose modification of BLg, 409, 429 

Manzanillo olives and differing amounts and times of phenolic contents, 265 

MAP, pathogens and food safety with minimal processing of vegetables: Review, | 

Maple sap, reverse osmosis and membrane sucrose concentration polarization modelling, 217 
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Mass balance, maple sap membrane sucrose concentration polarization and reverse osmosis, 217 
Maturation and changes in phenolic content of olives, 265 
Mature milk from camel and cow, chloresteryl ester fatty acids, 229 
Maximum Slicing Rate of reformed pigmeat shoulder and sensory qualities, 101 
Meat packaging with oxygen scavengers and outer mother MAP pack, 71 
Meat piece size and phosphate content effect sensory and functional qualities of reformed pigmeat, 101 
Medium chain fatty acids higher content in mature camel milk than cows’, 229 
Membrane, and ovomucin clogging during microfiltration of egg white, 27 
sucrose concentration polarization by reverse osmosis of maple sap, 217 
Membrane fluidity and gel-to-liquid-crystalline phase transition of bovine BLg, 419 
Mesophilic bacteria in packaged cooked and raw mixed vegetables, 317 
Metmyoglobin in six beef muscles after storage in MAP overwrap trays with oxygen scavengers, 71 
Microbial competition in mixed packaged cooked and raw vegetables, 317 
Microbiological, reduction after microfiltation of egg white is not large, 27 
safety of minimally processed vegetables: Review, | 
Microfiltration of egg white, ovomucin depletion and physical properties, 27 
Microparticulation of aggregated whey proteins with shear and lactose, 523 
Microstructural analysis of R-T-E cereals and moisture uptake kinetics of milk, 47 
Microwave energy in gari production improves quality, 365 
Microwave phase control heating in heat transfer for food processing, 295, 305 
Milk, fat uptake, kinetics of moisture uptake and solids concentration for R-T-E cereals, 47 
lipids from camel and cow, cholesteryl ester fatty acids compared, 229 
protein BLg properties not deductable from X-ray crystallographic analysis, 409 
protein in kinetics of heat denatured aggregation of bovine BLg, 467 
proteins denaturation of BLg with FT-IR spectroscopy is concentration dependent, 419 
proteins and EPS strains of thermophilic lactic acid bacteria, stirred yoghurt texture, 137 
proteins from breeds of Portugese sheep and goats, genetic variation, 245 
whey proteins, Conference at Hannah Research Institute, MADGELAS Group, 407-487 
see also whey proteins 
Milk Fat Globule Membrane see MFGN 
Minerals, and Lactococcus lactis starter for protein-high wara cheese, 325 
and quality of cornflour for tortillas after extrusion or traditional processing, 391 
Minimal processing, pathogens, MAP and food safety of vegetables: Review, | 
Model, aggregation of BLg at pH7, movement, globules and time, 453 
cupuacga puree thermal processing, colour changes, critical times and kinetics, 87 
of high moisture extrusion, temperature, flow rate and rheological properties: Review, 195 
kinetics of moisture uptake, milk fat and solids concentration for R-T-E cereals, 47 
kinetics for stored strawberry and onion non-enzymatic browning, 343 
microwave phase control heating for food processing, 295, 305 
reverse osmosis and membrane sucrose concentration polarization for maple sap, 217 
sorption and desorption isotherms in water agar-agar gels, 209 
sorption isotherms of coffee roasted and with sugar, 287 
sorption isotherms of high water activity hydrogels, 235 
Modification, of B-strand I in investigation of BLg monomeric structure, 445 
of BLg tested in nine commercial whey protein products, lactosylation and free sulphydryl groups, 
543, 587 
Modified atmosphere mother pack and colour stability of beef muscles with oxygen scavengers, 71 
Modified Atmosphere Packaging, see also MAP 
Moisture, content, and kinetics for onion and strawberry storage non-enzymatic browning, 343 
dormancy and glassy state of bacterial spores, 59 
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uptake kinetics of milk fat and solids concentration for R-T-E cereals, 47 
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in hydrolysis of food proteins with soluble and immobilized protease, 95 
Monolayer. with emulsifiers and viscoelasticity of heat-set whey protein emulsion gels, 493 
moisture content. of coffee roasted and with sugar, 287 
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Monomeric BLg. conformational modification of BLg. temperature and pH. 409, 419 
possibly constructed from wild-type and mutant proteins in Pichia pastoris, 445 
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Mucuna pruriens (L.) DC. var. utilis see velvet bean 
Muddy odour, of black tilapia flesh improved when washed with banana ash solution, 359 
Mushrooms. acidification with glucono-DDD-lactone and others in canning, 161 
Mutant BLg from Pichia pastoris reqires destabilisation to monomer, 445 


Nata (bacterial cellulose), processing and physical properties, 23 
Neohesperidin dihydrochalcone hydrolysis in water-organic solvent mixtures, 291 
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Network, formation and emulsifiers in heat-set whey protein gels, 493 
pressure and water activity on hydrogels with salt or glucose solutions, 235 
Networks, of lupin protein isolates’ physical characteristics after heating, 253 
Nisin and control of Alicyclobacillus acidoterrestris in fruit juices, 81 
Nixtamliization leads to lower protein efficiency in corn tortillas than extrusion, 391 
NMR, in consideration of moisture, dormancy and glassy state of bacterial spores, 59 
in examination of large scale processed whey proteins. 543, 587 
Non-covalent, asociation with free thiol group and interactions in aqueous BLg glycation, 429 
bonds in kinetics of heat denatured aggregation of bovine BLg. 467 
Non-enzymatic browning of kinetics, for frozen storage of vegetable and fruit, 343 
Non-gelling properties of EPS/AWC mixtures in denatured whey proteins, 487 
Non-thermal inactivation with high pressure CO’ of lactic acid bacteria, 125 
Noodles from varying mixtures of tapioca starch and potato starch, 275 
November shows highest fat content in anchovy seasonal variation, 401 
Nuclear Magnetic Resonance see NMR 
Nutrient, differences in camel and cow milk lipids, 229 
loss in heat processed canned food. verifying quality degradation formula, 167 
Nutritional quality, from infant formulae compared to those of breast milk, 533 
higher in corn tortillas from extrusion than traditional processes, 391 


Odour, of black tilapia flesh improved when washed with banana ash solution, 359 
in different methods of salmon preservation and sensory evaluation, 115 
Oil, absorption of velvet bean flours after heat processing, 131 
content of anchovies and seasonal variation, 401 
droplet surface and viscoelasticity of heat-set whey protein emulsion gels, 493 
Oil/water, interfaces in ageing of chemical structure of BLg in protein-stabilized emulsions, 503 
interfacial adsorption in enriched whey proteins, 573, 587 
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Oleuropein varies and decreases in different varieties of maturing olives, 265 
Olives and changes in phenolic content during maturation, 265 
Onion and kinetics of storage non-enzymatic browning time, temperature, and moisture, 343 
Optimizing, process-quality of vacuum freeze-dry apple slices by RSM, 145 

use of microwave heating in food processing with MRI, 305 
Oreochromis mossambicus see black tilapia 
Organic-water solvent mixtures and stability of neohesperidin DC, 291 
Osmotic pressure, and high water activity hydrogels with salt or glucose, model, 235 

and membrane sucrose concentration polarization with maple sap, 217 
Ostwald maturation in freeze-dried apple slices and RSM process-quality optimization, 145 
Ovine milk characteristics compared to bovine and caprine, 245 
Ovomucin depletion before egg white microfiltration and physical properties changes, 27 
Oxidative lipid and pieces of gelatin dipped cooled ham and bacon in frozen storage, 385 
Oxygen scavengers and colour stability of bovine muscles in MAP storage, 71 
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Papaya pulp after gamma-irradiation identified with ESR, 173 

Paramagnetic radicals in fruit pulp after gamma-irradiation, 173 

Particle size, of cocoa instant beverage powder and wettability, 335 
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Pasteurization, of cupuacu puree, kinetics and colour changes, 87 
helped by nisin in fruit juices, 81 
see also heat, and thermal processing 

Pathogen growth in mixed RTU vegetables acidification, storage and temperature, 317 

Pathogens, packaging and food safety with minimal processing of vegetables: Review, | 

Patterns of heat transfer with microwave phase control heating, 305 

PDS and BLg sulphur-disulphide exchange and relation to protein conformational stability, 483 

Pearl grain productivity from pre-treatments in dehulling pigeon peas, 107 

Peas see field peas 

Pelargonic and decanoic acids in mature camel milk, 229 

Penentration of microwave phase control heating and imaging, 295, 305 

Peptides modified in ageing of chemical structure of BLg in protein-stabilized emulsions, 503 

Permeate flow rate, membrane sucrose concentration polarization and reverse osmosis, 217 
pGAPZaA vector for BLg expression in recombinant wild-type and mutant in Pichia pastoris, 445 
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ELG molten globule and folding states, 437 
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Phospholipids, and interaction with bovine BLg in denaturation to gel microstructures, 419 
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of potato and tapioca starch mixtures, 275 
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of and drying methods for field pea protein isolates, 33 
Physico-chemical properties of 9 large scale whey protein products, 587 
Pichia pastoris and expression of recombinant wild-type and mutant BLgs, 445 
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Poiseuille law and fouling of membrane in reverse osmosis of maple sap, medelling, 217 
Polyphosphates, reformed pigmeat shoulder, size of pieces, productivity and sensory qualities, 101 
Polysaccharide gels, determination and correlation of sorption isotherms, 209 
Potato, enzyme-resistant starch and effects of cooking methods, 281 
starch noodle, physical characteristics with tapioca mixtures, 275 
starch in study of rheological properties of starch-water-sugar systems, 371 
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Preservation methods for salmon and free-choice profiling sensory evaluation, 115 
Pressure, storage and food safety of minimally processed vegetables: Review, | 
Pressures and water activity on hydrogels with salt or glucose solutions, 235 
Process-quality of vacuum freeze-dried apple slices optimized by RSM, 145 
Processing, packaging and food safety of minimal processed vegetables: Review, | 
Productivity from size of pieces, phosphates and sensory quality of reformed pigmeat, 101 
Propyl gallate-washed beef heart surimi improves flavour of restructured beef steaks, 351 
Protease, soluble and immobilized, and total hydrolysis of proteins, 95 
Protein, apparent chemical compositions from whey products of large scale processing, 543 
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BLg from cow milk’s properties not further deductable from X-ray crystallographic analysis, 409 
conformational stability and relationship between BLg and PDS, 483 
efficiency ratio higher in corn tortillas after extrusion than traditional processes, 391 
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isolates from lupin flour, thermally induced networks’ physical characteristics, 253 
mean densities and use of whey, amino acid profiles and casein in infant nutrition, 533 
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production and shelf-life from starter selection for wara (cheese), 325 
solubility of velvet bean flours after heat processing, 131 
texturization in high moisture twin screw extruders: Review, 195 
variations in milk proteins from different breeds of Portuguese sheep and goats, 245 
Protein Stability-Function Relations see PSFR 
Protein-stabilized emulsions and chemical changes in BLg structure with age, 503 
Proteins, at low cost from high moisture extrusion products: Review, 195 
hydrolysed by soluble and immobilized protease, 95 
isolated from field peas, drying and physical properties, 33 
see also whey proteins 
Pyridine disulfide see PDS 


Quality, assessment of gari processed with microwave energy, 365 
in thermally processed canned foods, formula for estimating degradation verified, 167 
of tortillas from corn flour after extrusion or traditional processing, 391 


Rate of aggregation is 1.5 for both A and B variants of BLg, 451 
Reaction kinetics for aggregated whey proteins with shear and lactose, 523 
Ready to use, mixed vegetables, storage temperature and acidification effect on pathogens, 317 
vegetables, pathogens, MAP, processing and food safety: Review, | 
Ready-to-eat cereals faster hydration with low fat milk, 47 
Recombinant wild-type and mutant BLgs expression in the yeast Pichia pastoris, 445 
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Rehydration of vacuum freeze-dried apple slices and RSM process-quality optimization, 145 
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Reverse osmosis and membrane sucrose concentration polarization with maple sap, 217 
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of starch-water-sugar systems, 371 
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Saccharification after starch hydrolysis from high moisture extrusion bioractors: Review, 195 
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Salmon preservation methods sensorarily evaluated using free-choice profiling, 115 
Salmonella, storage and food safety of minimally processed vegetables: Review, | 
Salt, and changes in physical properties in nata production, 23 
and DSC measurement of different sources of BLg, denaturation and aggregation rates, 477 
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and opacity of gels from whey proteins from large scale processing, 587 
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of vacuum freeze-dried apple slices and RSM process-quality optimization, 145 
Theobroma grandiflorum see cupuaga 
Thermal, degradation and kinetics for strawberry and onion non-enzymatic browning, 343 
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